
Basil Olive Oil Recipes
PAIRINGS: Strawberry Balsamic
GREAT FOR: Making herb recipes without the hassle of chopping and 
sauteing fresh herbs

BASIL PASTA
•	 Box of pasta
•	 enFuso Basil Olive Oil
•	 2 fresh chopped tomatoes
•	 1/2 fresh chopped onion
•	 Fresh ground parmesan cheese
•	 1 sweet Italian sausage
•	 Extra virgin olive oil

Cook	and	drain	any	type	of	pasta	(our	favorite	for	this	recipe	is	bow	tie).	In	one	
skillet, saute tomatoes and onion. In another, saute sausage with olive oil. Toss 
pasta, tomatoes, onions, and sausage in a bowl with our Basil Olive Oil. Serve with 
parmesan cheese. Add salt and pepper to taste.

CAPRESE SALAD
Don’t have basil leaves? Just arrange tomatoes and mozzarella on a plate and 
drizzle with our Basil Olive Oil.	Voila!

BASIL VINAIGRETTE
•	 1 part enFuso Basil Olive Oil
•	 1 part extra virgin olive oil
•	 1 part enFuso Traditional Dark Balsamic Vinegar Reducation or wine vinegar
•	 1 chopped shallot
•	 1 chopped garlic clove
•	 1 lemon

Take all ingredients and mix in a processor. Add salt and pepper to taste. Perfect 
over any green salad.

BASIL SAUTEED CHICKEN
•	 4 full chicken breasts
•	 enFuso Basil Olive Oil
•	 Garlic powder
•	 Flour
•	 1 chopped onion
•	 Extra virgin olive oil

Pound	chicken	breasts	until	thin.	Dredge	in	flour	and	sautee	in	Basil	Olive	Oil.	
Sprinkle with garlic powder and little bit of salt and pepper. In a seperate skillet, 
caramelize onion by sauteeing in olive oil over medium heat until lightly browned. 
Top chicken with onions and serve.

BASIL HUMMUS
•	 1/2 cup toasted pine nuts
•	 1/2 cup enFuso Basil Olive Oil
•	 1/2 cup lemon juice
•	 3 cloves minced garlic
•	 Two	15	oz.	cans	chick	peas	(also	known	as	garbanzo	beans)
•	 2 teaspoons salt
•	 1 teaspoon tomatoe paste

Add all ingredients to a food processor and mix it up. Tastes great with pita chips, 
pita crackers, carrots, celery, on sandwhiches, and more.

BASIL GREEN SAUTE
Saute our Basil Olive Oil with fresh sweet greens like chard, beet greens, or spinach 
until leaves are wilted. Add a little salt and pepper and serve over quinoa or 
couscous.


